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Listeners,  did  you  ever  think  of  potato  chips  as  news?    Neither  did  I 
until  I  read  the  Department-of-Agri culture  letter  for  today.     I  have  been  tak- 
ing potato  chips  as  a  matter  of  course  all  these  years.     And  now  I  learn  that 
they  have  recently  been  a  matter  of  research  at  the  Bureau  of  Home  Economics. 
If  you  have  always  bought  your  potato  chips,  you  may  be  interested  in  this  news 
about  making  chips  at  home.     In  fact,  when  I  finish  reading  you  this  letter, 
I  won't  be  surprised  if  you  go  straight  to  the  kitchen  and  get  down  the  faith- 
ful frying  kettle. 

Our  correspondent  writes:     "Eried  potatoes  in  one  form  or  another  are 
among  our  favorite  dishes.     We  Americans  are  fond  of  French  fried,  German  fried, 
'shoe-string  spuds',  and  potato  chips.     But  of  all  these,  probably  chips  are 
the  most  popular.     I  haven't  the  figure  on  the  amount  of  chips  consumed  annually 
in  this  country,  but  I  know  it  is  a  large  figure.     Yet  most  of  the  chips  we  eat 
are  factory-made.     Home  cooks  just  haven't  been  very  successful  in  making  their 
own.     That  is  why  Miss  Rosemary  Loughlin  of  the  Bureau  of  Home  Economics  recent- 
ly made  what  she  terms  'an  experimental  study'   of  home  methods  for  chip  making. 
If  you  want  to  make  your  own  chips,  for  a  change,  Miss  Loughlin' s  report  will 
tell  you  how  to  do  it  for  best  results. 

"For  example,  Miss  Loughlin  found  out  that  the  temperature  at  which  the 
potato  has  been  stored  is  important  in  making  chips.     Keep  potatoes  at  a  tem- 
perature above  Uo  degrees  E.     A  lower  temperature  increases  the  sugar  in  the 
potatoes  and  that  extra  sugar  makes  chips  that  become  very  brown  before  they 
become  crisp. 

"Those  thin  potato  slices  that  make  chips  may  be  the  result  of  either 
hand-slicing  with  a  knife  or  a  slicing  machine.    The  machineia  better  for  it 
keeps  the  slices  uniform  and  more  nearly  the  right  thickness  —  about  one- 
sixteenth  of  an  inch.     Before  the  slices  go  into  the  frying  kettle,  they  need 
washing  to  remove  extra  starch  on  the  surface  which  would  make  them  stick  to- 
gether. 

"Directions  for  making  potato  chips  often  advise  soaking  the  slices  for 
an  hour  or  two  in  ice-water.    Miss  Loughlin  investigated  this  matter  of  soaking 
and  reports  that  long  soaking  made  a  crisper  product  but  caused  a  loss  of  flavor. 
She  found  that  soaking  was  helpful  if  the  potatoes  were  withered;  and  that  if 
the  slices  had  to  stand  awhile,  covering  them  with  water  prevented  discoloration. 
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"One  very  important  point  for  success  is  drying  the  slices  well  before 
they  go  into  the  hot  fat.     Miss  Loughlin  found  that  the  wetter  the  slices  were 
when  they  went  into  the  fat,  the  sooner  the  fat  would  deteriorate. 

"As  for  the  fat  to  use  for  chip-making,  high-grade  vegetable  oils  like 
peanut  oil,  cottonseed  oil,  or  corn  oil  proved  best  in  this  test.     Oils  have 
3  advantages  over  solid  fats.     They  have  high  smoking  points;  they  are  "bland 
in  flavor;  and  their  low  congealing  points  give  a  "bloom  or  luster  to  the  chips 
that  solid  fats  cannot  give. 

"The  temperature  "best  for  frying  depends  on  several  things  —  the  make- 
up of  the  potato,  especially  how  much  sugar  it  contains;  how  cold  and  how  wet 
the  potato  slices  are;  and  how  many  slices  you  put  in  the  kettle  of  fat.  If 
the  potatoes  contain  too  much  sugar  and  if  the  fat  is  heated  to  a  high  temper- 
ature, the  chips  will  "become  too  "brown  before  they  have  time  to  crisp.  In 
general,  the  right  frying  temperature  runs  from  300  to  350  degrees  F.    And  the 
chips  fry  until  all  bubbling  ceases  on  their  surfaces.     When  the  bubbling  stops, 
this  shows  that  most  of  the  water  has  evaporated  so  the  chip  should  be  crisp. 
Properly  fried,   chips  come  out  of  the  fat  golden-yellow  in  color. 

"Needless  to  say,  chips  like  other  foods  fried  in  deep  fat  should  drain 
on  paper  when  they  come  out  of  the  kettle  to  remove  any  excess  oil  that  clings 
to  them. 

"Miss  Loughlin  reports  that  the  oil  used  in  frying  chips  needs  occasional 
filtering  to  remove  the  little  particles  that  collect  in  it  and  cause  the  fat 
to  deteriorate  rapidly,  also  oil  eventually  needs  changing.     The  amount  of  chips 
cooked  decides  how  often  the  oil  needs  changing.     Foaming,  discoloration,  smok- 
ing and  poor  flavor  in  the  chips  are  all  good  indications  that  you  need  fresh 
oil.     Of  course,  you  know  that  frying  fat  keeps  in  best  condition  if  stored  in 
a  cold,  dark  place,  preferably  a  good  refrigerator.     Both  light  and  warmth 
cause  oil  to  become  rancid. 

"If  you  buy  your  potato  chips,  maybe  you  will  oe  interested  in  a  point  •  . 
about  packaging  to  keep  them  fresh.     They  keep  better  in  bags  that 

prevent  strong  light  from  reaching  them  than  in  clear  or  opaque  waxed-paper  bags. 

"Of  course,  if  you  are  making  your  own  chips  for  family  use  only,  you 
can  just  put  them  away  in  a  tight  tin  container  and  keep  them  in  a  cold  place. 
They  will  keep  fresh  a  long  time  if  properly  stored. 11 

And  that  finishes  the  potato-chip  news  letter.     Suppose  I  try  to  recall 
the  important  points  of  home  chip  making,  as  discovered  in  this  recent  study. 
First,  choose  pptatoes  which  have  been  stored  at  a  temperature  above  Uj  degrees  F. 
Second,  wash  the  chips  and  dry  them  well  before  frying.     Tnird,  use  a  high-grade 
vegetable  oil  rather  than  a  solid  fat  for  frying.     Fourth,  usually  a  frying 
temperature  of  from  300  to  350  degrees  is  best.    Fry  until  the  bubbling  on  the 
surface  of  the  chip  stops. 
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